The occurrence of Yersinia enterocolitica in bovine milk from certain areas has been reported by Schiemann and Toma (5) and Hughes (2) . In a survey of raw goat's milk produced in New South Wales (N.S.W.) (3), Y. enterocolitica was detected in 35 of 274 samples (12.8%). This was probably the first reported isolation of Y. enterocolitica from goat's milk, and data which were considered too specialized for inclusion in the original paper are presented in this communication.
Samples were obtained from farms and retail outlets throughout N.S.W. All samples were maintained at 4°C or below and were analyzed within 24 to 48 h of sampling. To isolate Y. enterocolitica, a cold enrichment period of 14 days at 4°C was followed by selective enrichment in modified Rappaport broth at 23°C for 5 days. Selective enrichment broths were plated onto deoxycholate agar and bismuth sulfite agar and incubated at 23°C for 48 and 72 h, respectively.
Although strains from goat's milk were similar in their overall biochemical behavior to isolates from bovine milk in N.S.W. (2), certain atypical reactions were observed. The majority of caprine isolates fermented thamnose, and some were citrate and raffmose positive; 10 isolates gave a negative Voges-Proskauer reaction at 22°C (Table 1). All strains detected in bovine milk in N.S.W. displayed the ability to ferment lactose within 24 h, whereas only 54% of caprine isolates fermented lactose after 21 days of incubation.
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